
                                                                                                        

 

 

Sample banqueting menu 
 

 

STARTERS 
 

Home Made Soup 
 

Fan of Melon with Pawpaw and a Mango Passion Fruit Coulis 
 

Italian Vegetable Terrine on a bed of Mixed Leaves with a Herb Dressing 
 

Terrine of Chicken and Wild Mushroom with a Red Current Dressing 
 

≈≈≈ 
 

MAIN COURSES 
 

Supreme of Chicken served in a Leek and Bacon Sauce 
 

Roast Turkey accompanied with Sage and Onion Seasoning, a Chipolata and 

Roast Gravy 
 

Roast Beef accompanied with a Yorkshire pudding and Roast Gravy 
 

Spinach and Goats Cheese Strudel served with Tomato and Basil Sauce 

 

All main meals are served with seasonal vegetables and new potatoes. 
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DESSERTS 
 

Strawberry Shortbread 
 

Fresh Tropical Fruit Salad served with Fresh Cream 
 

Profiteroles served with Chocolate Sauce 
 

Lemon Tart served with Crème Fraiche 

 

 

Two Courses: £19.50 per person 

Three Courses: £23.00 per person 
 

Coffee and after dinner mints £3.50 per person 

 
 

Park Inn Birmingham West  

Birmingham Road 

West Bromwich 
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